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AVOCADO RIPENING & HANDLING

he ripening of avocados at the packing house, jobber, or distribution center before shipment to retail stores,
often referred to as "pre-conditioning,” has been strongly advocated by many in the industry for several rea-
S0Ns:
¢ Pre-conditioning results in more consistent, controlled, and uniform ripening within the box, pallet, or lot of fruit
{leading to better control of quality and ripeness)
@ [t cuts the ripening time in half, assisting in better inventory control and turnover,;
It enables stores fo offer the consumer “ready to eat” fruit, resulting in the highest impulse purchases, increased
overall sales, and improved customer satisfaction
Pre-conditioning is simply the process of initiating the natural ripening pro-
cess of avocados through the application of ethylene in a controlled enviran-
ment, ideally a ripening room. It can take place at the avocado packing
house, wholesale receiver warehouse, or chain store distnbution center. The
key is to make sure that pre-conditioning is done somewhere along the line
so that the fruit will npen in a predictable fashion and be ready to sell when it
reaches the grocer's shelf
The indicator of a pre-conditioned avocado is the "button” on the stem
end. This will simply "pop" off with gentle pressure, meaning that the fruit has
begun the ripening process but is still firm. Reaching the “ready to eat” stage
is easy to control at this point with correct storage and temperature manage-
With little cost and limited ment Avocados of proper quality and maturity will hold at a firm stage for up

time involved, pre- to two weeks after pre-conditioning.

candf!fnnfng programs Ripening of avocados within a box, pallet, or lot will not usually occur uni-
should be fmpjemenfed to formly when the fruit is not exposed to an external source of ethylene. This
ensure even .I"JTPEH fng, uneven ripeness can cause problems, as some of the fruit may be too ripe or
better quality and too green for the customer that buys it. Pre-conditioning will yield even and

consistent ripening by the use of an external source of ethylene, The natural
ethylene produced in the room by a Catalytic Generator will trigger all of the
fruit to release their own ethylene and begin the ripening process at the
same ime

Allowing avocados to npen on their own without an external source of ethylene not only causes uneven ripening but
also usually takes more than double the time, depending on the season. For example, if the time of harvest is early in

inventory control, and
increased sales.

(Contimaed on page 2}




Mr. Juan Saez
Big Red Food Products Company
Miami, Florida

POSITION: Banana Ripener

FRUIT RIPENED: Bananas, Plantains, Mangos, Tomatoes
NUMBER OF YEARS RIPENING: 21

ETHYLENE SYSTEM USED: Catalytic Generators' Easy-Ripe®Generator with Ethy-Gen®ll Ripening Concentrate.
WHAT I LIKE MOST ABOUT CATALYTIC GENERATORS’ PRODUCTS & SERVICES: Dependable and durable
Makes ripening simple and easy.

THE MOST DIFFICULT ASPECT OF THE RIPENING BUSINESS: Controlling the temperature and estimating the
amount to ripen,

THE MOST SATISFYING ASPECT OF THE RIPENING BUSINESS: Seeing the bananas come up to a perfect 3%
colar befare delivery.

RIPENING TIPS: 1) Know your ripening reoms. Every room has different characteristics and ripening of the fruit varies
from one room to the next. 2) Temperature control is most important.
HOEBEBIES: Sports fan; favorite is boxing, :
FAVORITE FOOD: Congri, Carne de Puerco y Madures (Black ; r&aif:;f;rc;w ;:. jf::gs:: :.r.':l f;;:?ﬁ(;ﬁr;kg ;ﬁ;:?o > |
beans and rice, pork, and fried ripe plantains.) [ e e :
BORN: Las Villas, Cuba - -

. The le_‘je_ne_]_" (Continued from page 1)
: . the season (November - February), “triggering” the fruit with external ethylene
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CATALYTIC GENERATORS. THC. - can reduce the ripening process from 10 - 14 days to 5 - 7, whilz in late harvest

3s a service to its customers. - (June - October), it can be reduced from 7 - 8 to 3 - 5 days. This external ethy-
Editor: Greg Akins - lene also helps shorten the ripening time for green fruit that has been held in
o ate e - cold storage for several weeks, as well as ensuring that it ripens uniformily.
We are a manufacturer and © In addition to providing consistent and uniform ripening and cutting ripening

distributor of Ethylene Generators - time in half, pre-conditioning also ensures that retail stores and food service
& Concentrate ;

phiie _ - customers will be able to count an receiving avocados that are almaost fully ripe
and Ripening Room Supplies, :

including Pulp Thermometers - and ready to eat. With research showing that ripe avocados outsell unripe
Humidity Instruments, Ethylene - ones 2 to 1, produce displays can be easily stocked according to customer
Absorbers, and Insulated Pallet

- preferences and sales can be increased.
Covers.

With little cost and limited time involved, pre-conditioning programs should be
Here's how to reach us: - implemented to ensure even ripening, better quality and inventory contral, and

Cit?géi{; Genzratoé& |E|1'IC- : increased sales. On the facing page. a summary of avocado ripening tips are
ineridge Roa : ; e e :
Norfolk. VA 23502-2095 : shown that will assist in pre-conditioning. If questions are left unanswerad here,

Toll Free (800) 446-8100 please give us a call at (800) 446-8100.
Phone (757) 855-0191 :
Facsimile (757) 855-4155

E-Mail: catalytic@symweb.com - _ e
Oriihie Interets : 2) Oplimurm Procedures for Ripening Avocados, Mary Lu

http://catalytic.symweb.com : Amaia, UG Davis Pershables Handling Newsletter, Nov, 1994

. Contributing Sources: 1) Califormia Avocado Commission







